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To Whpln It May Conoern: 

In response to FSIS Docket P01-090N, this facility is noL oapable of fulfilling 
raquiramont. of 9 CkR 441.10 in C l i s  Lime fcme provided, Tha time frame provided 
too nhort for the roamon- lirrted below. 

11 T i m  line providrd was not aufZioient sInoe ewplioit d&aile on requitomonto war.  
not providsd till aftar half tho ti- f r a m e  has expirod. A l s o  tho amount of 
oxpgrimntation on tho first part of tho rule rill require at least 3 month- to 
oomplote. At least one month of ohiller setting manipulation is required to determinr 
optimal settinge for food safety and prooess oapability. At 1ra.r on. month i a  
required for the aatual e=perimentation. At least one rrrk i s  rrquired to 
statistioally analyze data. At least a month rill be r-guirrd to develop a prooase 
oontrol program to aaeure that moisture level is not axon-dad. 
After the fiat rule ia oompleted, plant rill prooeed with rule 2 .  M . m m u r r  retained 
moieture at paakaging rill require at least a year of experimentation to aaoount for 
seasonal fluotuationa in moieture retention. AftOr tho data mollrotion, data will 
have to be analyzed to deternine 95% confidence level. hftrr moisture love1 in 
determined on ohioken part. and bird mir9.. thrn paokoging Imeetsr ~ a v elabsle. insort 
lmb=ls, and Z i l m l  mumt be ahnnged. Thre ohango will require the using up largo amount 
of o l d  paokaging and manufaoturing n e w  plates and packaging. 

2 )  The plant dosa not parform Salmonslla testing in the plant. All SIlmonrlla mmmplr. 
must be sent to an outside lab, and the large amount o f  tomtm roquired would recpliro 
at least 6 monthm at our Corporrtr Lab. The plant protoool requiree an additional 50 
k aoli  munpl-rn per day. This large inoreas- will require an additional trainsd lnb 
teohnioian. It will require rt least two montha to obtain and train a lab teohnioian. 
The plant hbormtory io not equipped with I drying ovin. Drying ovens would have to 
be pufoh.sed mnd lab tochnicians will have to bo trained to &tarmine dry matter 
doteminations . 
31 Ye., eaokaging involvrs -king new plates and then printing and delivering new 
labels to all plantn. If ell Tyson plants require new labela at the -11~1tams, than 
00- plant- will be behind other baeed on priority. Thim will o m u m r  n-rous pcoduote 
not to be produmed till labela approvrd, plat.. -de, and lnb91. printed. 

4 )  By not pomtponing th- rule would oause thie facility to bp shut down. Ultiuutrly. 
it rill oaume a lnejocity of ths indu*try to .hut down. ThLe will oause a ehortage in 
pratain produotm and drive prior up. It will also effeot all other indumtrirm thmt 
are dopendent or allied with the protein industry. 

5) Th9 pomtpon-ont would h-ve a minim1 affect en tho cofi(lmerm. Tho c0nm-z would 
strll be &le to mAke informed dooisions on the product to purohase. There would be a 
suffioient ohoioe of produqts in tho marketplace. This industry ham been funotioning 
undor thr cvrront requirement. for mom. time end postponing the rule till aooutab 
drta and deoL.ion. can bo mads will have a benefioial effeot on both induatry and 
conmwarm. 


This plants intonds to 0ampl.y with all replatory requirsmmnc.; it just nrrdm tho time 
to develop prooeduree, oolleat and analyze data, and drvmlop now paokaging an 
required. 
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